DROP OFF MENU
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Carefully selected menu dishes freshly prepared upon your
request and delivered in premium disposable containers to

your doorstep
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Please note that preparation time for main courses requires 12 hours
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All dishes are enough for 6 people
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SOUPS & SALADS
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Lentil Soup
6.000

9.000

Rocca Beetroot Salad
9.000

B-Salad
14.000
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Chicken Soup
6.000

Tabouleh
9.000
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Rocca Beetroot Feta Salad
9.000
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Date Avocado Salad
15.000
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COLD APPETIZERS

a_onlll uaon U—Lio
Hummus with Meat Moutabel
12.000 8.000
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Warak Inab Bil Zeit Hummus Maabouch
8.000 8.000
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Muhammara Hindiba Bil Zeit
8.000 8.000
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HOT APPETIZERS
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Mix Shawarma Roll Beef & Chicken Mussakhan Roll
19.000 15.000
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Mixed Pastries
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Choice of: Fried Kibbeh, Kibbeh Potato, Cheese
Sambousek, Meat Sambousek, Cheese Roll

Shrimp Pane

12.000 20.000
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Cheeseburger Croquette Mac & Cheese Bites
17.500 15.000
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MAIN COURSE el by

Chicken Biriyani
15.000
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Chicken with Oriental Rice Chicken Makhani
17.500 15.000
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Koussa Warak Inab with Lamb Chops

Lamb Mozzat with Oriental Rice,
20.000

Saffron Rice, or Sautéed Vegetables
22.500
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Dawood Basha with Vermicelli Rice Shrimp Biriyani
15.000 22.500
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Ravioli with Pink Sauce
13.500
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Meat Lasagna Vegetables Lasagna
15.000 11.500
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Sayadiyet Samak (Ggglb Linwsd aLuwl A a4 aluwi V.ulis aluwil)
30.000 (10 Skewers Kabab, 7 Skewers Tika,
8 Skewers Tawook)
22.500
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Okra Stew with White Rice Kibbeh Bil Laban with White Rice

15.000 15.000
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MAIN COURSE
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Lamb Makbous Chicken Makbous
22.500 15.000
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Lamb Biriyani Mixed Vegetable Noodles
22.500 10.000
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Shrimp Vegetable Noodles Chicken Fried Vegetable Noodles
20.000 15.000



Oriental Sweet Tray
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D ESS E RTS ' Nammoura, Balah El Sham, Maacaron , Warbat,

Znoud El Sit, Awwama, Date Balls with Roses

7.000
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Millefeuille Strawberry & Banana Um Ali
15.000 18.000
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Date Pudding Kunafa Bites
20.000 15.000
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Saffron Cake Milk Pudding
10.000 6.000
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FOR INQUIRIES AND ORDERS
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